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EXAMINER'S AMENDMENT 

1 . In accordance with MPEP section 608.01 (b) tine abstract is rewritten as 
follows: 

- The present invention relates to a method for manufacturing sauteed onion or 
sofrit. The method includes the steps of sauteing onion or sofrit ingredients in a rotary 
sauteing machine, and heating the machine with an auxiliary heater concurrently with 
the sauteing step, whereby the temperature at a center of the onion or sofrit ingredients 
in a rotary pot of the rotary sauteing machine is increased to 85-95°C within 10 minutes; 
and after the temperature at the center of the onion or sofrit ingredients reaches 95°C, 
deglazing is continuously carried out by spraying water, as required, while maintaining 
the surface temperature of the onion or sofrit ingredients at 95-1 02°C for 15 to 120 
minutes, thereby effecting sauteing processing. The method also includes the step of 
oscillating the rotary sauteing machine concurrently with the sauteing step. According 
to the present invention, it is possible to easily manufacture sauteed onion and sofrit 
which has a less pungent taste, is superior in the sweet taste and the caramel flavor 
and in the shape retention property, and can greatly improve the flavor of hamburger, 
soup, pasta sauce and the like. - 

2. The title has been changed to read -- Method for manufacturing sauteed 
onion or sofrit in a rotary sauteing machine — . 
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Reasons for Allowance 



The following is an examiner's statement of reasons for allowance: The prior art 
of record does not show or suggest the present method for manufacturing sauteed 
onion or sofrit set forth in claims 4 and 8, wherein cut onions or sofrit ingredients are 
sauteed in a rotary sauteing machine which is heated with an auxiliary heater or in a 
rotary sauteing machine which is oscillated concurrently with the sauteing step, whereby 
the temperature at a center of the onion or sofrit ingredients in a rotary pot of the rotary 
sauteing machine is increased to 85-95°C within 10 minutes; and after the temperature 
at the center of the onion or sofrit ingredients reaches 95°C, deglazing is continuously 
carried out by spraying water, as required, while maintaining the surface temperature of 
the onion or sofrit ingredients at 95-1 02°C for 15 to 120 minutes, thereby effecting 
sauteing processing. 

Any inquiry concerning this communication from the examiner should be directed 
to Examiner George C. Yeung whose telephone number is (571 ) 272-1412. The 
examiner can generally be reached on Monday-Friday from 10:30 a.m. to 7:00 p.m.. 



G.C. Yeung/dh 
May 27, 2004 
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